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A.R. FOODS (PVT) LTD. 
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Since 1970 
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Fried Dhaaga Kebabs 
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Ingredients: 

Beef mince * « 

Kidney fat. .. . 

Gorlic 
Ginger . 

Red chilli powder 
Onion 
Onion (fried) 

Hat spices powder 
'Nutmeg and moce ; pawder , Y 2 tsp 
Cumin seeds {crushed}’.. 1 tsp 

Green chillies *' . \ 

fresh coriander 
Raw papaya paste 1 
Salt J? 

Butter 

Lettuce leaves, Tomato 




,3 . 

• Va buriclv 

2 thsp 

• to taste 
100 ; grams-, 
far garnishing 



I 



Method: 



Grind all' ingredients in o chopper. except for butter and' 
nutmeg ond moee. " ’ ' 

• Wrop mince around skewers; -tie pieces af threads. around it. 

• Barbecue skewers aver hat coals; remove.. 

• Heat butter in a frying pan; untie kebabs; fry on high florae 
yvith nutmeg and mace. 

• Garnish with lettuce ond tomato; serve. 
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Kachoriyan 



Ingredients: 

Refined flaur (sieved) 
Gram lentils (boiled) 
Cumjn seeds (roasted) 
Dried, raund red- chillies 
Salt ' ' "'■ 

Butter , ' * 

Oil * 7. 



2 cups 
1 cup 

1 tbsp 
6 

to taste 

2 tbsp 
for hying 






Method: 



* Mix butter and salt in;flaur; knead'info Q daugh. 

* Mix cumin; red chillies and salt in lentiis;:grind in a 
chopper. 

* shape dough ihta small, balls; fill a little: lentils 1 in each, ball 

and re -shape . • ’ /■’ 

* Spread .eoch ball a little with yaur' fingers.*’ • 

* ^ ec ?^ °'l ' n a WQ k; fry kachariyan-galden; remove an ah- 

absorbent: pa per. ’ 
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Ingredients: 

‘ Chickpeas (boiled) 

Potatoes (boiled and cubed) 
Red chijlies (crushed) 

Onion (finely cut) 

Garlic paste' 

Hat spices powder 
' Onion seeds • 

..Tamarind pulp 
Cumin seeds (crushed) 
Green chillies (cuT thickly) 
Salt *' ‘ • • ’ • 

0; r 

Carrot,. Presh coriander * 

* * * ♦ 



250 grams 
250 grams 

1 tbsp 

1 

2 tbsp 
1 tsp 
‘/Msp 
Vj cup 
1 tbsp 
4 ' 

fa taste ‘ 

4 tbsp 

far garnishing 



Method: 

Heat oil tn a pot; fry anion golden. 

Fry gorlic/aad potatoes,. chickpeas, red chillies, cumin, 



o ; * l • i t . » r ' 

Pm tamarind^ hot spices, water, green chillies, and salt; coc 
thoroughly 

ms - Add anidn seeds; remove in a dish; 



• Garnish with coriander and carrot; Serve. 
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Ingredients:’ 

Refined flour (sieved) 
Whole-wheat flour' 
Saif-’ 

Lukewarm wafer 
Oil ' ‘ • 



Vi' kg 

1 cup 
V 2 fsp 

For kneading 
For frying + 4 tbsp 






Method: 



♦ Mix 4 ibsp oij ond remaining ingredients in refined flour; 
knead into.o dough; set oside.For V 2 hour. 

Make balls from dough; roll out into discs while applying oil. 
Heat oi! in o wak; fry puri parothoy golden; remove on on 
absorbent paper. 
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Sooji Ka Zafrani Halwa 




m 



•Ingredients: 






Semolino (sieved) 

Sugor - 

Qreen cord a moms 
So ffron (soaked) 

Milk (fresh). 

Rose woter - 
Water 

Clarified butter 

Almonds; Pistachios. (finely put) 



250 groms 
250 groms 

6 

X A cup 
2 tbsp 
2 tbsp 
V 2 litre 
250 grams 
for gpmishirig 



Method : 

Heat clarified, butter in o.wok; fry cardomorns. 



• Add semolino; fry. golden; remove' from flame : 

• Add sugor, soffron; milk and water; tarn the flame back on; 
cook till dry while continuously stirring. - 



i im 






Add rosowo ter; keep on dum. 



Gorish with almonds and pistachios; serve. 
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Ingredients: 

Whole dried milk 
Condensed milk 
Evaporated milk.' 
Fresh cream 
Screwpine 
Bread 

Pistachios (chopped) 



2 dices 

2 tbsp + for garnishing 



Method: 

Combine all ingredients in a bowl with an electric beater 
Fill mixture into qulfi moulds; place in a deep-freezer. 
Once frozen, remove- from niaulds; garnish with, pistachio 
serve. 
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Spicy Fish Sticks 
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Ingredients: 

Fish fillet 
Egg whites 
Ginger/gorlic post© 

Red chilli powder 

Turmeric powder 

Hot, spices powder 

Carom seeds 

Fenugreek seeds (ground) 

Lemon juice 

Refined flour 

Oronqe food colour 

:Soit 

Oil 

Lettuce I eoves, Lemon, 
Tomotoes (slices) 



Vi kg 

2 

1 tbsp 

1 tbsp 
V 2 tsp- 
Vs tsp 
Vi tsp 
V 2 tsp 

2 tbsp 
2 tbsp 

1 pinch 
to toste 
for frying 



for decorotion 



Method: 
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♦ Thoroughly mix all ingredients, except oil ond fish, in a 

bowl. ‘ * T * 

• Cutf fish into strips.ond add to bowl; mix ond set aside for V 2 
on hour. 

♦ Heot oil in o wok; add fish strips'bne.by one; fry golden and 
remove on on obsorbent popeT. 

• Place oh o dish; decorote.dish-wifh lettuce, lemon ond 
tomotoes;, serve. 
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Mutton Qorma 










Ingredients: 

Mutton 

Yogurt (whipped) 
Onions (finely cut) 
Kashmiri chillies 
Greencardomoms 
Almonds (finely cut) 
While vinegar 
Hot; spices powder 
Ginger/garlic paste 
Coriander seeds 
Salt 



Vi kg 
1 cup 

3 

4 
8 
15 

0 few drops 

1 fsp 

1 tbsp 

2 tbsp 
to taste 

1 cup 4* for frying 



Method: 
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Boil Kashmiri chillies with vinegar and. litlle wafer. 

Add coriander and crush into a mosola. 

Heat oil in a.pof and fry onions; remove on an absorbent 
poper ond crumble, ' 

Morinofemiifton with yogurt; crushed mosolo, onion, hot 
spices; ginger/garlic and salt; setjoside for 1 hour. 

Cook mutton in o pot tilfdry; add oikand cook on low 
Home. 

When oil separates add cardomoms. and almonds; keep 
an dum. 
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Vt. kg, 

1 tbsp 

2 
6 

2 tbsp each 
Vi tsp 
1 tsp each 

1 cup 

2 

1 tsp 

far frying 
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Foil Kebab* 

ingredients: 

Beer, mince 
Qihger/gorlic paste 
Onions (chapped) 

Green chillies (chapped) 

G ree n ca ri ander, M i n t ( c happed } 

Hot spices powder 
Red chilli powder, Coriander paste 
Breadcrumbs 
Eggs (beaten) 

Salt 
Oil 

Filling Ingredients 

Eggs (boiled and. mashed) 

Green coriander, Mint (chapped) 

Onions (chapped) 

Black pepper (crushed). Salt 

Gravy Ingredients 

Yogurt (whipped) 

Ginger /gar lie paste, Cumin powder 1 tsp each 
Cashew nuts, Green chilli paste 1 0 each 

Ha! spices powder 1 tsp 

Green coriander (chapped) 2 tbsp 

Salt, 'Z-tsp 

Onion (grated). Oil } A cupeach 

Method: 



1. tbsp each 
3 ibsp 
Vi tsp each 



1 cup 



>j*Z 

> iyiZcA- 

to* l o 



£z£-L-\/ 3 






» - Y - 

£z<C~L- [/' 2 

♦♦ 

/- b'£-is'A 

t r 

ij^/i'A 



JUyyb:^ 

Js 






f<A 

^b-X-wCri 

jje 2 

>jt 6 



tJj* 



^ t 



^2 



V ■ 



Js 



. Mix filling ingredients in a bowl. 

• Cook rniince with.ginger/garlic, red chillies; coriander and salt till dry. 

• Combine onions, green chillies, green coriander, mint, hat spices and 1 
egg in ,a •chopper- 

• Shape into meatballs; add lilting in the centre and shop© into.patties. 

• Coat first with breadcrumbs then in remaining egg. 

• ‘Heat ail in a frying pan and fry patties golden. 

• Heat oil in a pot; Fry anfans galaen;<add remaining gravy ingredients and 
cook till thick; remove Iram Name. 

• Pour 1 tbsp gravy on each piece of aluminum foil;. place, kebabs on i fund 'rail: . 

•- Place in»a. baking tray; bokc in a pre-heated aveh at '200°;*C for 1 Sj'minutes;' remove. 
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ingredients: 

Mutton, Rice (boiled) 
Green chillies 



Ginger/garlic poste 
vaer. 



75 0 grams eoch 
10 

1 tbsp 






1 Vi bp each 
% tsp 

6 eoch’ 

2 cups ' 



Red chilli pow 
Corionder powder 
Turmeric powder 
Cloves,' Gree n cardomoms 
Woter 

First' Layer Ingredients: 

Nutmeg and moce powder. 

Block cumin seeds Vi tsp eoch 

.Green cardomom pov/der V* tsp 

Bay ieof .1 

Cinnomon sticks 2 pieces 

Block pepper, Cloves, Plums 1 0 each 
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Second Layer Ingredients: 

lemon, Tom oto ( slices) 1 eoch 

Green chillies (finely cut) 4 

Onions (fried). 

Green coriohdcr ond Mint’ - 1 cup each 

(finely cut) 
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Yogurt Ingredients: 




Yogurt (whipped) 


1 cup 


Orange Food colour 


1 pinch 


Screwpine 

Nutmeg ond moce powder, 


1 tsp 


Cinnomon powder 


1 tsp 
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Method: 

Cook oil mutton ingredients, except rice, in o pot; 
cook till mutton is tender. 

r • 

Spread first loyer mixture on top; odd second layer' 
ond finally yogurt mixture! 

Spread rice on top; odd y? cup woter ond cover with 
a lid. 

Gook on high flomefor 5 minutes; keep on dum:.; 
Mix biryoni; dish out. 
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Til Walay Naan 



Ingredients: 

Refined flour (sieved) 
Yeas! (dissolved in water) 
Sesame seeds 
Sugar 
Milk- (fresh) 

Salt 

Butter 



2 cups 
1 tbsp 

3 tbsp 

1 tsp 

far kneading 
ta taste 
1 cup 



Method: 

Knead flour with yeast, 3 tbsp butter, sugar, milk and salt. 
Gaver with 1 plastic sheet and set aside in a warm place far 
3 hours. 

Make balls- from dough and rail into discs af medium 
thickness; poke hales with a fork and sprinkle sesame 
seeds an top. 

Place discs an. an oven tray and bake- in a pre- heated 
oven at ^OO^ C far 10 minutes; remove. 

Brush remaining butter an naans and bake in. the oven - far 
2 mare minutes; serve hat. 
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Gulab Jamun 

Ingredients: 

Whole dried milk 
Whole- wheat fiaur (sieved) 
Cardamom powder 
Baking powder 
Sugar 

Green cardamoms 
Water 

Glorified butter 

Pistachios, Almonds (finely cut) 



V 2 kg 
V 2 cup 
Va tsp 
V 2 tsp 
2 cups 
4 

3icups 
for frying 
for garnish 



Method: 

• Knead all ingredients ina bawl except clarified butter, 
sugar and cardamoms. 

♦ Make smajl balls from the batter. 

Heat clarified butter ip awak; fry balls golden; remove; 

# Add sugar, cardamoms and'water in/a pat; caak till sugar 
is dissolyed-and Caramelised. 

• Remove from flame; add gulab jamuris; dish autwhen 
gulab jamaris absorb syrup. 

♦ Garnish gulab. jamuns with "pistachios and-almonds; serve. 
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Ingredients: 

8eef mince 
Kidney fat 
Fresh coriander 
Onion 

Green chillies- 
Ginger 

Hot spices powder 
Cumin pawder 
Coriander powder 
Salt 

Lettuce leoves 
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V 2 kg 

1 25 grams 
Vi bunch 



1 medium-sized piece 
1 tsp 
1 tsp 



ta taste 

for decoration 
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in Method : 

k • Combine mince with green chillies, ginger, anion, fat and 
f fresh coriander in o chopper. 

v # Add remaining ingredients arid grind for one more minute. 

■' • Take icy water in a bowl; wet palms with water and wrap c 

little mince. around skewers. 

• Place all. skewers an, a barbecue grill; barbecue' from all sides 



till galden. 

Place an a dish; decorate dish with lettuce; serve. 
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Dhaka Fish 



Ingredients: 



Fish fillet (cut into pieces} 
Mustard paste 
Garlic paste 
Carom powder 
Red chilli powder 
Hat spices powder 
Chaat masala 
Sesame seeds 
Rice flour 
Egg (beaten) 

Salt 

Oil 

Tomata, Fresh coriander 
Chilli garlic sauce 



Vi kg 
2 tsp 
2 tsp 
1 tsp 
1 Vi tsp 
Vi tsp 
1 tsp 
1 cup 
4 tbsp 
1 



Vi tsp 
for frying 
for decoration 
as accompaniment 
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Method: 

• Marinate fish with mustard paste, garlic, carom, red chillies, 
hot spices, choat masala and salt; set oside for 1 hour. 

° Coat fish fillet first with rice flaur, then egg and finally with 
sesame seeds. 

• Heat oil in o wak;,fry fish golden; remove. 

4 Decarote a serving dish with tomato ond fresh corionder; 
place fish on it; serve with chilli garlic sauce. 
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Fried Wontons 
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Ingredients: 

Chicken mince 
Somoso sheets 
Egg white 
Soya sauce 
Wnite pepper powder 
Ginger (finely cut) 

Spring onions (stalks only, finely cut) 2 
Cornflour 2 tbsp 

So It to taste 

Oil for frying 

Spring onion (finely cut) for sprinkling 

Tomoto ketchup os occomponiment 



V 7 kg 

12 

1 

1 tbsp 
1 tsp 
1 tsp 



Method 






Mix mince with egg white, soyo souce, white pepper, 

hoi 



ginger, spring onian ond salt; set aside for 2 hours. 

> Moke o poste with.o little water ond cornflour. 

• Qjt samoso sheets into squares'; ploce o little mince mixture 
in the centre ond fold over. 

• Seal edges with cornflour paste. 

• Heot oil in o wok; fry wontons golden; dish out. 

• Sprinkle spring onion on tap ond serve with tomato ketchup. 
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Degi Puiao Masala 



Ingredients: 

Beef (with bones} 

Selo rice. (soaked) 

Onions (finely cut} 
Ginger/garlic paste 
Tomatoes (finely cut) 

Degi puloo masala (packaged) 

Water 

Salt 

Oil 

Fresh coriander. Lemon slices 



Vz kg 
Vz kg 
2 

1 tbsp 
4 

2 tbsp 
4 cups 
ta taste 
1 cup 

for garnishing 
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Method: 

?%•; * ^efit oil in o pot; fry onians gafden; remove half and set 
— ^ aside. 

L - * flipger/ j garlic to the same pot and fry; odd tomatoes, 

h&flf Ot 1 1 ri /'"I m /iCrrlrr — L f f J « . I 1 
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beet, puiao mosala and salt; caak for a few minutes; add 



water. 

• Remove stock when beef Is tender: 

• Parboil rice in stack; odd beef; keep on dum. 

• Dish °u];-gornish v/ilh remainingfried onion; coriander ond 

PlYlrtn chr'nr 
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Yogurt (whipped) 
rlic 
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Ginger/garlic paste 
Red chilli powder 
Gariander powder 
Turmeric powder 
Green cardamoms 
Cloves 

Onian (fried and crushed) 
Hat spices powder 
Screwpine: 

Ginger (finely cut} 

Water • 

Salt 

Clarified butter 
Cucumber, Ginger (grated} 




te, 

- 

Method: 



'• Heat clarified butter in a pot; add Vi cup water, chicken, 
yagurt, ginger/ gar! icj fed chilli, coriander, turmeric, 

P cardamoms, -claves and salt; coak till dry. 

•Add •anian and' fry; add: remaining water- and coak till qravy 
thickens; 



• Add hot spices, screwpine and ginger; dish out. 
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lab-e-Shireen 

Ingredients: 

Milk (fresh) 

Strawberry jelly crystals 
Noodles (boiled) 

Pineapple pieces 
Walnuts (finely cut) 

Sugar 

Almonds {finely cut) 
fresh cream 
Vanilla custard powder 



Method : 



1 litre 
300 grams 
1 cup 
1 cup 
1 cup 

1 cup + 1 tbsp 
15 

2 cups 

3 tbsp 



%> 



* Bail 2 cups water and add jelly crystals; refrigerate and cut 
into pieces when frozen. 

* Bring, mi Ik la bail in a pat; add 1 cup sugar; add custard 
while stirring continuously; cook till thick and remove from 
flame. 

* Mix remaining sugar in cream; beal. 

* Mix Vi custard with Vi pineapple, Vi jelly, Vi walnuts, Vi 

almonds and noodles in a serving dish; add remaining 
pustard, . . 

Layer with cream and sprinkle remaining walnuts, almonds, 
jelly and pineapple an tap.. 

Serve chilled. 
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Vegetable Roils with Noodles 

Ingredients: 



Rice (parboiled) 

Rail sheets 
Cabbage (finely cut) 

Garlic (chapped) 

Sayo sauce. White vinegar 
Block pepper (crushed). 
Brawn sugar 
Egg whites 
Solt 

Sesame oil 
Oil 



1 cup 

12 

1 cup 
6 claves 
1 tbsp each 

1 tsp eoch 

2 

to taste 
1 tsp 

for frying + 2 tbsp 



Noodles Ingredients; 

Noodles (bailed) 450 grams 

Copsicums (finely cut) 2 




H A N D I 



Spring onian leaves 
(chopped) 1 cup 

Bean sprouts 250 grams 

Soya souce, White vinegar, 

Sesame ail 1 tsp each 

Method: 

* Heat 2 tbsp ail in a wok; fry garlic golden. 

• Add cabbage, soyo souce, vinegor, brown sugor, pepper, rice 
ond salt; fry. 

• Add sesome oil; remove from flame. 

♦ Place a little rice mixture an one side af a roll sheet and fold 
over; brush egg white an the edges ta seal them. 

♦ Repeof process ta moke mare rails. 

• Heot ail in a wak; fry rails golden; remove. 

• Add all noodles ingredients ta the same wok; remove in a dish. 

♦ Place rolls, spring onion ond bean sprouts 






an top;* serve 
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Vegetable Roast 



Ingredients: 

Mixed vegetables 
Lemon juice 
Worcestershire souce 
White vinegar 
Mustard powder 
Solf 
Butter 
Oil 

Corrot strips. Lettuce leaves 
Black pepper (crushed) 



DAWAT 



V? kg 

3 tbsp 

2 tbsp 

3 tbsp 
Vi tsp 
to taste 
3 tbsp 

3 tbsp + for brushing 
far garnishing 
for sprinkling 



Method: 

♦ Mix oil ingredients, except butter, in vegetables. 

• Brush oil on a pyrex dish; add vegetables; bake in a 
pre- heated oven at 200°C. 

♦ Remove dish from the oven after a little while; brush butter 
on it; place the dish in the oven again; bake for 20 minutes. 

• Garnish with corrot and lettuce; sprinkle pepper an tap; 
serve. 
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Bihari Dum Beef 



Ingredients: 



Beef pasindoy Vi kg 

Yogurt (whipped} 1 00 grams 

Raw popaya paste 3 tbsp 

Onion (Fried and made into poste) 1 
Ginger/gorlic poste 2 tbsp 

Cumin seeds (roosted ond crushed) 1 tsp 
Red chillies (crushed} 1 tbsp 

Hot spices powder 1 tsp 

Turmeric powder Vi tbsp 

Chickpeos (roasted ond ground) 4 tbsp 
Solt 

Mustard oil 
Lemon, Tomato 



to taste 
4 tbsp 

for gornishtng 




DAWAT' 



Method: 



♦ Thoroughly mix all ingredients, except oil, in o bowl; set 
oside for 2 hours 

♦ Add mixture to o wok; fry on medium flome till meot is 
tender. 

♦ Place o bowl in the centre; put o hot piece of cool on it. 

♦ Drizzle a few drops of oil on coal; cook with the lid on for a 
few minutes. 

♦ Dish out; garnish with lemon ond tomoto. 
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Red Velvet Cheesecake 




Crust Ingredients: 


Chocolate sondwich cookies (crumbled) 


2 cups 


Butter (melted) 


VjL cup 


Cacaa powder 

(mode into paste with woter) 


] tbsp 


Leman juice 


2 tbsp 


Cream cheese 


2 packets 


Sugar, Fresh creom 


1 cup each 


e 99 s 


3 


Egg yalks 


2 


Red faad colour 


28 grams 


Vonillo essence 


1 Vi tsp 


Topping Ingredients: 


Milk chocolate 


1 68 grams 


Cooking chocolate 


84 grams 


Un salted butter 


Vz cup 






MASALA MORNINGS 



Method: 



To prepare tapping, melt milk chocolate and cooking 
chacalote in a double boiler; remove in o bawl; oliow ta 
cool then add butter and beot with an electric beoter for 3 
minutes; refrigerate. 

Beot again for 2 minutes; fill in o piping bag. 

Mix butter in cookies; set them at the bose of o springfarm 
pan by pressing them; place in o deep-freezer. 

Beat cream cheese, fresh cream and sugar for 3 minutes 
with an electric beater. 

Add eggs and yolks; beat again for a few minutes; odd 
remaining ingredients; paur in the springform pan. 

Boke in a pre-heoted oven ot 180°C for 45 minutes.® 
Allow to caol on a wire rock; ploce in o deep. freezer. for 6, 



hours; decorote coke with topping; serve. 
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Jalaibis 




Ingredients: 


Refined fiaur 


750 groms 


Baking sodo 


Vi tsp 


Creom of tartor 


Vi tsp 


Rung kaot 


1 pinch 


Yellow food colour 


} A tsp 


Clorified butter 


1 Vi kg 


Syrup Ingredients: 


Woter 


Vi liter 


Sugar 


1 Vz kg 


Scresvpine 


0 few drops 




MASALA MORNINGS 



Method: 



• Mix sugor end screwpine in water and cook till 
caramelised. 

• Dissolve 500 grams flour in wafer to moke thick hotter; 
set oside for 2 days. 

• Add remaining flour, sodo, cream of tartar, yellow food 
colour ond rung kaot; whisk thoroughly; odd fittle woler if 
required. 

• Heat clarified butfer in o wok; pour little batter in muslin 
doth; squeeze out to make jalaibis. 

• Fry from both sides ond dip in sugory syrup when golden; 
remove from syruo offer a few minutes and serve hot. 
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Chicken and Chips 



Ingredients: 

Chicken breasts 
Rice flour 

Black pepper (crushed) 
Red chilli powder 
Garlic (chopped) 
Refined flour (sieved) 
Lemon juice 

E 99 

Breadcrumbs 
Wo ter 
Salt 
Oil 

Lettuce leaves 



2 

Vi cup 
1 Vi tsp 

1 tsp 

2 tsp 
4 tbsp 
2 tbsp 
1 

1 cup 
'A cup 
Vi tsp 
for frying 
for decorotion 
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French Fries Ingredients 



Potatoes (cut thinly) Vi kg 

Egg l 

Cornflour 1 cup 

Black pepper (crushed), Solt Vi tsp each 

Oil for frying 

Method: 



• Cut chicken breasts into strips and marinote with lemon 
juice and salt. 

« Mix pepper, red chilli powder, gorlic, flour, water and salt 
in rice flour to make thick hotter. 

• Coat chicken breasts with batter; cook in a steamer; 
remove. 

• Coal chicken strips first with egg then breodcrumbs. 

• Heat oil in a wok ond fry chicken; remove in o dish 

• Mix oil french fries ingredients with pototoes. flj 

• Heot oil in o wok and fry potatoes golden; removehn - 

chicken dish. | ^ j 3^1 ^ 

• Decorote with lettuce leoves 



serve. 
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Dry Fmit Lacioos 

Ingredients: 



Almonds 

Pistachios 

White sesame seeds 

Raisins 

Dotes 

Jaggery 

Cardamom powder 
Roasted whole wheat flour 
Clarified butter 



50 groins 
50 grams 
Vi cup 
50 grams 
250 grams 
250 grams 
Vi tsp 
Vi cup 
Vi cup 




TARK A 



WWW.PAKSOG1ETV.GOM 

RSPK.PAKSfWiETVIPOM 



DR PA 




Method: 



Finely cut olmonds, pistachios, roisins ond dates. 

Heot clorified butter in a wok; fry dry fruits and remove. 
Melt jaggery in some wok and add cardamom. 

Remove from Home and add flour ond dry fruits. 

When slightly cool, shape into lodoo balls. 

Coot with sesame seeds and serve. 
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Ginger Cookies 



Ingredients: 



Refined flour (sieved) 2 cups 

Baking sodo 1 t$p 

Baking powder 1 tsp 

Unsalted butter 2 A cup 

Egg l 

Sugar y 2 cup 

Ginger powder 1 fsp 

Cinnamon powder V 2 tsp 

Nutmeg powder Va tsp 

Solt Va tsp 
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Method: 

* Mix oil ingredients in a food processor. 

* Sprinkle flour on o boking tray. 

« Drop spoonfuls of hotter on the troy ot intervols. 

* Bake in a pre- heated oven at 180 a C for 20 minutes; 
remove. 
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"A'bella <”asta produ^ d ''O'* 
carefully sella >e ', high qualu > and 

1 00% hard durum wheat’" 
Weals© offer w''ole •- heat and 
gluten freepasta. 

Arbella Pastfa offers k* ge ' variety 
of pasta shapes. 



Si-ndyour Fa - oi»fte Pasta Recipes, 

our facebook pap 9 and 
WIN Pasfta for 6 months. 



it&Like 



Mported'from Turkey 



E-mail: ihfb@hoo.rbran I: coti 
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Pear Tarts with Cookie Crust 



Ingredients: 

Pears (finely cut) 
Mary biscuits 
Icing sugar 
Ktnnow marmalade 
Butter 
Water 



3 

200 grams 
1 tbsp 
Vl cup 
1 50 grams 
1 tbsp 



Method: 

• Crumble biscuits in a bowl. 

• Add butter and sugar; mix with your hands. 

• Press and set mixture in a pie dish. 

• Mix water in marmalade; beat thoroughly; spread in pie 
dish; add a layer of pears an top. 

• Refrigerate; cut into pieces; serve chilled. 
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Kashmiri Chicken 



Ingredients: 




Chicken breasts 


1 kg 


Cashew nuts {ground) 


Vi cup 


Onion (raw, paste) 


1 


Tomatoes (chopped) 


2 


Red chilli powder 


1 tsp 


Ginger/ garlic paste 


2 tbsp 


Green cordamams 


7 


Yogurt (whipped) 


Vi cup 


Oil 


2 tbsp 


Green chillies, Almonds (finely cut) 


for garnishing 



FOOD DIARIES 



Method: 

* Cut chicken breasts info small pieces. 

* Heat ail in o pot; fry onion golden. 

■ Add ginger/garlic; fry far a few minutes. 

* Add cordamams and chicken; caak an medium flome far 
20 minutes. 

* Add red chillies, tomatoes and yogurt; cook an law flome 
for V 2 an hour. 

* Add cashews; dish out; garnish with almonds and green 
chillies; serve. 
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Rice and Dates Pudding 



Ingredients: 

Rice (soaked) 

Dried dotes (finely cut) 
Milk (fresh) 

Cinnamon 

Lemon zest (groted) 

Sugar 

Wafer 

Rose woter 



1 cup 
Va cup 

2 cups 

1 -inch piece 
Va fsp 
1 Vi tbsp 
Va cup 
1 tsp 



Method: 

• Bring milk to boil with rice; odd cinnomon; cook till milk 
thickens ond rice is tender. 

• Remove cinnomon and discord it. 

• Add sugor; cook for 5 minutes; odd rose water; set oside. 

• Cook dried dotes ond zest with woter in o saucepan fill 
dates soften; lightly crush. 

• Pour rice hotter in cups; garnish with dried dotes and zest; 
serve chilled. 
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Valentine s Chicken Florentine 

ingredients: 



Sugor, Chicken powder 
Tomola puree, Tomato ketchup 
Italian mixed herbs, Salt 
Olive oil 



1 tsp each 
1 ibsp each 
1 isp each 
4 ibsp 



Chicken breasts (boneless) 
Refined flour (sieved) 
Garlic (chapped) 

Spinach (blanched) 

Black pepper (crushed) 
Salt 

Olive oil 

Mixed vegetables 



2 

100 grams 
4 tsp 
Vi kg 
4 tbsp 
to taste 
6 tbsp 

far garnishing 



Marinara Sauce: 

Tomato (blended) 1 cup 

Red chillies (crushed) 2 tsp 

LIVELY WEEKENDS 



Method: 



• Cut chicken breasts from the centre into 4 pieces; lightly 
pound with a mallet; season with salt ond pepper. 

♦ Heat oil in a frying pon; fry garlic and spinach; spread 
over chicken. 

* Fold chicken pieces lengthwise; oppfy flour on them and 
place on a baking dish. 

• Bake in a pre- heated oven at 1 80°C for 20 minutes; 

remove and cut into pieces. « m ^ 

* Heat oil in a saucepan; fry garlic; odd sauce ingredients; 

cook far a few minutes; dish out. ^ 

• Decorate the sides af the dish with chicken piecetT.pl 
vegetables in the centre; serve. 
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Caramel Cheesecake 



Ingredients: 

Cream cheese 
Cream (whipped} 
Sugar 

Eggs 

Leman juice 

Gelatin 

Water 

Condensed milk 



1 50 grams 
300 grams 
6 tbsp 

2 

2 tbsp 
1 5 grams 
V-t cup 
1 50 grams 




LIVELY 



WEEKENDS 



Method: 



Melt 4 tbsp sugar in □ saucepan; pour inta muffin moulds. 
In a separate saucepan* dissolve gelatin in water on low 
flame. 

Beat egg whites with an electric beater till stiff; add 2 tbsp 
sugar; beat again. 

Add leman juice; beat once mare. 

In a separate bowl, beat condensed milk with an electric 
beater; add egg yolks while beating. 

In another bowl, beat cream with a whisk; add cream 
cheese* gelatin, condensed milk and egg yalks; mix well; 
paur into moulds. • J f 

Refrigerate moulds for 5-6 hours; flip into plates;.serve.‘. 
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ROB AM DISPLAY CENTERS 

Lahore: 95-E, 1st Floor, Shafimar Market, Main Boulevard, DHA, Lahore. Cell: 0321-339001^ ^:LxLLjjo£ 
Islamabad: Shop No. 6 & 7, Sunrise Arcade, Near Gate- 2, DHA-2, Islamabad. Cell: 0300-856650,7>y^ 770 
Kara chi: Shop No. 11-B, Hashoo Centre, Abdullah Haroon Road, Saddar; Karachi. Tel: 021-32740052^^-^ 
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Zaban Aur Bhais Kay Faaslay Mitta Dein 
Mazay Mein Aaj Ghul Kay Mil Baant Kay Jee Lain 
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Since 1962 

BANASPATI & COOKING OIL 
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